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8. No person shall milk cows, or strain, bottle, distribute, or otherwise handle milk 
for sale, or the utensils used in the production, handling, or distribution of milk when 
suffering or affiliated with, or convalescing from infectious, contagious disease, who 
has recently had typhoid fever, or who is suffering from a disease transmissible through 
milk, or who is nursing or tending to a person ill with an infectious disease. 

9. The State board of health, its members, officers, agents, and appointees, shall 
at all times have access to all dairies or other places where milk is produced for sale 
and to all establishments, plants, depots, and stores wherein milk is kept or stored 
for sale; and it is unlawful for any person to prevent or attempt to prevent such access, 
and such prevention or attempted prevention shall be deemed a violation of this order. 

6. All manure shall be removed daily from the dairy barn and deposited not within 
200 feet of where the milk is obtained or handled or stored. 

CARE OP DAIRY PREMISES AND UTENSILS. 

1. The surroundings of every dairy must be kept in a sanitary condition. The uten- 
sils used in handling of milk, cream, and by-products of milk must at all times be kept 
in a clean and wholesome condition. 

2. No person, firm, or corporation shall sell, or offer for sale, milk or milk products 
which are produced under unsanitary conditions. 

3. No milk intended for sale shall be put into bottles or other utensils until the said 
bottles or other utensils have been thoroughly washed and cleansed . 

4. Any person, firm, or corporation who receives from any dairy, farm, or creamery 
any cans, bottles, or other vessels any milk or cream intended to be sold as food for 
man, when such cans, bottles, or vessels are to be returned, shall cause the said cans, 
bottles, or vessels to be thoroughly washed and cleansed before return shipment. 

5. No milk bottles, cans, pails, or other utensils shall be washed in any water which 
has been contaminated by sewerage of any kind. 

6. At every dairy farm, or where milk is produced or sold, unless underground 
sewerage exists, there shall be maintained one or more sanitary privies or closets, which 
shall be built tight with spring doors, or spring lids on the seats, with tubs for retaining 
the excrementitious matter, and completely screened to prevent flies from having 
access to the body discharges; the wire screen must be in good repair; the material 
which collects in the tubs shall not be thrown upon the surface of the ground, nor into 
any stream, but shall be buried or burned. No urinal shall be adjoining any room in 
which milk is handled. 

7. Bottles of milk shall not be left with any family in which there is a case of typhoid 
fever or any other infectious disease that may be transmitted through milk, but milk 
may be delivered to such families by pouring it into vessels furnished by the said 
families. In event these bottles are left they can not be removed without the written 
permission of the health authorities. 

Foodstuffs— Manufacture, Care, and Sale. (Reg. St. Bd. of H., Aug. 20, 1912.) 

PROTECTION. 

1. In all grocery stores and wherever food products are sold the floors must be 
kept clean and free from litter and accumulated dirt. - 

2. The counters, shelves, drawers, and bins must be kept clean and free from foreign 
odors. All fruit and vegetables usually eaten without being cooked must be screened. 

3. Whenever fruit, vegetables, and groceries are exposed near the door and on the 
sidewalk they must be placed at least 18 inches above the ground. 

4. All lard, sugar, and such food products must be kept well covered and handled 
under sanitary conditions. 

5. Back shops and cellars must be kept clean and well ventilated and lighted. 

6. Persons suffering from cancer or infectious diseases shall not be employed in the 
sale of food products. 
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FRUITS AND VEGETABLES SOLD FROM VEHICLES. 

No person or persons engaged in the peddling or vending of fruits, vegetables, or 
other perishable food products shall be permitted to openly display any of the afore- 
said products on any wagon, hack, buggy, or any other vehicle used for the transporta- 
tion of said products unless said fruits, vegetables, and other perishable products be 
encased in glass or properly screened with cloth so as to afford protection from flies 
and dust. 

BOTTLES FOR CARBONATED AND OTHER DRINKS TO BE CLEANSED. 

Bottles of carbonated or other drinks, waters, etc., shall be thoroughly washed and 
rinsed in clean water. All bottles before same are filled shall be thoroughly cleansed 
inside and outside, removing therefrom all accumulated sediment or stain, particularly 
on or around the neck of the bottle. The sanitary requirements governing bottling 
establishments shall be thus provided for as in buildings and places wherein food 
is manufactured or sold. 

SODA AND ICE CREAM UTENSILS TO BE CLEANSED. 

1. Glassware, spoons, etc., used at soda fountains or refreshment stands shall be 
thoroughly washed and rinsed in clean water. In soda fountains the cans and bot- 
tles shall be thoroughly washed before refilling. Draft tubes shall be kept clean. 
Drainage boards, sinks, shafts, etc., on which glasses are kept must be at all times 
in a sanitary condition. 

2. All jars, dip cans, bowls, packers, or other containers used in dispensing ice 
cream, ices, crushed fruits, and nuts at soda fountains or other places must be kept 
covered so as to protect said articles from flies and dust. All stores in which soda 
water or refreshments of any kind are sold on draft must be screened with wire gauze 
not less than 18 mesh to the square inch, or else be provided with electric fans. 

MANUFACTURE OF BAKERY PRODUCTS. 

1. No person shall manufacture or offer for sale breadstuffs, cake, pastry, candy, 
confections, or other articles of food — 

(a) Containing any substance which lowers, depreciates, or injuriously affects its 
quality, strength, purity, or wholesomeness. 
(6) Containing any cheaper or inferior substances than it is represented to contain. 

(c) Which is in imitation or sold under the name of any other article. 

(d) From which any valuable or necessary ingredient has been abstracted or 
omitted. 

(e) Which is colored, coated, polished, powdered, or by any other means is made 
to appear of greater value than it is. 

EXPOSURE OF BAKERY PRODUCTS TO DUST AND FLIES. 

2. No person shall expose, sell, or offer for sale any breadstuffs, cakes, pastry, 
candy, confectionery, or dried fruits outside of any buildings, in any open window 
or doorway, or on any sidewalk, street, alley, or thoroughfare, except they be cov- 
ered so as to protect them thoroughly from flies, dust, and dirt. 

3. No person shall sell or offer for sale any butter or cheese except the same be 
covered so as to protect it thoroughly from dust and dirt. 

BAKERIES — CONSTRUCTION AND MAINTENANCE. 

4. Any place used for producing, mixing, compounding, or baking, for selling or 
for the purpose of a restaurant, bakeshop, or hotel, any bread, biscuit, crackers, rolls, 
cakes, macaroni, pie, or any food products of which flour or meal is the principal 
ingredient shall be deemed a bakeshop. The regulations of this resolution shall 
apply also to places, rooms, or buildings where candy is prepared or manufactured. 
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5. Any place used as a bakeshop shall be provided with floors of closely joined, 
impervious material which can be thoroughly cleaned. 

6. Every baker or other person in charge of any bakeshop shall keep the floors, 
side walls, ceilings, woodwork, fixtures, tools, machinery, and utensils in a thoroughly 
clean and sanitary condition, and every bakeshop shall be provided with adequate 
ventilation so as to insure a free circulation of air at all times. 

7. The door and window openings of every bakeshop shall during fly season be 
provided with sound screens of mesh sufficiently fine to keep out flies and other insects 
(18 mesh to square inch). 

8. The side walls and ceilings of every bakeshop shall be well plastered or sheathed 
with metal, wood, or tile. All plastered walls or ceilings shall be kept lime washed or 
calcimined or shall be painted with oil paint, and all woodwork in every bakeshop 
shall be well oiled and painted and washed clean or whitewashed every six months. 

9. Every bakeshop shall be provided with adequate plumbing, including suitable 
washstands. No water-closets shall be entered from or shall be in direct communica- 
tion with the bakeshop. Every washstand in a bakeshop shall be provided with 
clean towels at all times. 

10. No person shall sleep in a bakeshop, and the sleeping places of persons employed 
in bakeshops shall be kept separate from the place where flour or meal or food products 
are handled or stored. 

11. No domestic animals shall be permitted in a bakeshop or place where flour or 
meal is stored in connection with a bakeshop. 

12. Every owner or person in charge of a bakeshop shall be required to keep himself 
and his employees in a clean condition and suitably clothed while engaged in the 
production, handling, or selling of bakery products and shall provide a dressing room 
separated from the place where flour and meal is stored or kept. 

13. Receptacles for expectoration, of impervious material, cleaned at least once in 
every 24 hours, shall be maintained and kept by the person in charge of every bake- 
shop, and no attendant or other person shall spit on the floor, side walls, or on any 
place in such bakeshop. 

NO PERSON WITH COMMUNICABLE DISEASE TO BE EMPLOYED IN BAKESHOPS. 

14. No person who has tuberculosis, a venereal, or other communicable disease 
shall work in a bakeshop, and no person in charge of such bakeshop shall require, 
permit, or suffer such a person to be employed. 

UNCLEAN BAKESHOPS DECLARED A NUISANCE. 

15. Every bakeshop which shall not be kept in a cleanly condition, free from rats, 
mice, and vermin and from matter of an infectious or contagious nature, is hereby 
declared to be a public nuisance, and it shall be the duty of the sanitary inspector to 
cause the same to be abated. 

ALL BREAD TO BE WRAPPED IN CLEAN PAPER. 

16. All bread made in the bakery must be wrapped in clean paper, each loaf sepa- 
rately, before being distributed for sale. All bakeries must be thoroughly screened. 

VEHICLES TO BE KEPT CLEAN. 

17. All vehicles from which any biscuits, bread, candy, or other products are 
delivered or sold shall be kept in a clean and sanitary condition. 



